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Revolution Gastropub in Morristown 
has an easy vibe, offers a wide range of brews
Sci-Fi Hamster Wheel. Sip of Sunshine. 
NY Pinstripe Pils. HopCyclone Hazy 
DIPA. 

If you know these are creative names for 
beer and not rejected rock band mon-
ikers, Revolution Gastropub in Mor-
ristown is the place for you. This lively 
social brewhouse serves specialty craft 
IPA and draft beers, plus a menu chock 
full of satisfying pub grub favorites.

“We definitely attract the beer gurus and 
craft followers,” said Darrell Remlinger, 
operations manager at Revolution. “We 
utilize a digital menu system called 
Untapped, which has its own app. If you 
follow our menu on the app, it alerts 
you when a new specialty beer has been 
tapped at Revolution and exactly what 
it is.”

The industrial chic hotspot attracts a 
laidback crowd that enjoys Revolution’s 
easy vibe and wide range of brews, 
including more than 50 bottles and 40 
drafts from New Jersey and all over the 
world. Seasonal beers and hard ciders 
are especially popular as the fall season 
gets underway and the celebration of 
Octoberfest continues.

Tonight (Sept. 30), Revolution is hosting 
a Stein Hoist Competition from 7 to 9 
p.m. featuring Samuel Adams October-
Fest. Participants must hoist a very large 
stein filled with water — “We don’t want 
to waste good beer!” Remlinger said — 
and hold it up at their side, level with 
their shoulder. The person who keeps 
their arm up the longest wins a custom 
Sam Adams OctoberFest stein. “It’s a 
fun, friendly competition. Everyone 
laughs and has a good time,” he said.

Another good time is Morristown’s Fes-
tival on the Green taking place Oct. 2.  
“We can’t serve alcohol outside, but we’ll 
have a tent out front with some festive 
fall food,” Remlinger noted. “Inside, the 

pub will be in full swing.”

In addition to Sam Adams, Revolution 
is featuring several other autumn-in-
spired beers and beverages. Drafts on 
tap include Autumn Blaze, Oktoberfest, 
Pumking and Pumpkinhead Ale. Devil’s 
Harvest is a cider-rosé with the flavors 
of fresh apple, sour cherry and wild Pine 
Barrens cranberry. More beverages that 
will conjure scenes of harvest hayrides 
under a full moon include Cran-Apple 
Mule, Bourbon Apple Cider and Pump-
kin Old Fashioned. 

Weekday Specials
Harvest beers and more are featured 
during Revolution’s Happy Hour, held 
Tuesday through Friday from 3 to 6 
p.m., when patrons enjoy $2 off draft 
beer, bottled beer and wine.

Brewsday Tuesday featuring Troegs, held 
the second Tuesday of the month from 6 
to 10 p.m., offers beer specials, give-
aways and more.

“Wednesday nights, we have live music 
by soloists and duos who perform acous-
tic covers and some original music,” 
Remlinger said. 

Every Friday is Frye Day Rye Day 
featuring hand-crafted Knob Creek Rye 
specialty cocktail for $10.

And for a limited time while supplies 
last, $2 from the purchase of every 16 oz. 
can of My Morristown Pink Lemonade 
Hard Seltzer will be donated to 911 Dog 
& Cat Rescue in Morristown. “We do as 
much as we can to support local organi-
zations,” Remlinger noted.

Good Mood Food 
To complement its specialty and craft 
beers, Revolution offers the kind of casu-
al pub food that makes people happy.

The “Sharing” menu features an over-

sized Bavarian Pretzel served with 
cheese fondue and whole grain mustard. 
Other small bites include wings, fried 
pickles, candied bacon, empanadas and 
a hummus platter.

Signature juicy burgers include the 
Burrata with a 2 oz. burrata ball, tomato, 
pesto and balsamic glaze and You Don’t 
Know Jack, which is topped with a 
creamy Monterey jack fondue, arugula, 
tomato and red onion. Expertly stacked 
sandwiches offer more temptation for 
the taste buds. There’s a slow-smoked 
BBQ Pulled Pork sandwich, Nashville 
Crispy Hot Chicken Sandwich, Philly 
Cheesesteak and an Italian-inspired 
Grilled Chicken sandwich with fresh 
mozzarella, sliced tomato, basil and 
balsamic vinaigrette.  

Entrees include Fish & Chips, Shrimp 
and Grits, and Steak Frites with chi-
michurri sauce and housemade fries. 

“We have a special brunch menu on 

Sundays from noon to 4 p.m., but you 
can order off our regular menu as well,” 
Remlinger noted. Try the Hummus Av-
ocado Toast or one of several new salads.

For special celebrations and large gath-
erings, Revolution has private and semi-
private spaces that can accommodate up 
to 500 guests with a variety of food and 
drink packages.

Revolution Gastropub is located at 9 
South St., Morristown. It is open Tues-
day through Sunday from noon to 2 a.m. 
The pub is closed Mondays. For more 
information, call 973-455-0033 or visit 
www.revolutionmorristown.com.
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